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of	 personnel	 training	 and	 costs	 are	 the	main	 constraints	 to	 appropriate	 implementation	 of	HACCP.	On	 the	 other	 hand,	
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training,	management	 regressions,	 variability	 of	 the	
production	 lines	 and	 individuality	 of	 each	 product,	
variability	of	the	consumers	demands	(Panisello	et	al.	
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obtained	 data	 revealed	 that	 potential	 benefits	 from	
HACCP	implementation	were	mainly	an	upgrading	of	
production	 procedures	 followed	by	 improvement	 of	
















developing	 the	 system,	 training	 and	 implementation	













unable	 to	 pass	HACCP	cost	 to	 their	 customers	 and	
thus	had	to	absorb	it	as	part	of	overheads.	This	could	
be	an	important	issue	in	a	competitive	industry	with	
low	margins	 of	 profit.	 In	 addition,	 according	 to	 the	
enterprises’	 opinion	 regarding	 benefits	 of	HACCP	
implementation,	most	 of	 those	 responding	 reported	
that	fewer	rejects	and	reworked	products,	reduction	in	
customers	complaints	and	improved	morale	were	the	




REVIEW OF FACTORS WHICH HAVE BEEN 
DESCRIBED TO AFFECT HACCP IMPLEMEN-
TATION IN THE FOOD INDUSTRY





preparation	 and	 implementation	of	 the	 system.	They	







HACCP)	 and	 product	 testing,	 spending	managerial	
time,	 staff	 training,	 quality	 department	 operational	
cost	and	record	keeping	(costs	of	operating	HACCP).	

























production	 procedures,	 reduced	microbial	 counts	 on	
products,	 increased	 ability	 to	 attract	 new	customers,	
access	of	new	markets	and	retain	of	existing	custom-
ers,	 reduction	of	warranties	 and	 refunds,	 increase	 in	
http://epublishing.ekt.gr | e-Publisher: EKT | Downloaded at 21/02/2020 06:10:25 |
J	HELLENIC	VET	MED	SOC	2012,	63(4)
ΠΕΚΕ	2012,	63(4)
ing	 implementation	and	operation	of	HACCP	 in	 the	
foodservice	sector	through	interviews	with	seven	food-
service	outlets	 in	England.	The	results	highlighted	a	
number	 of	 barriers.	The	most	 important	 barrier	was	
considered	to	be	the	inadequate	hazard	identification	
during	 the	HACCP	 system	 development.	 Panisello	
et	al.	(1999)	had	previously	reported	also	inadequate	
hazard	identification	as	a	major	drawback	to	effective	









cases,	 it	 is	difficult	 to	cover	the	necessity	of	accom-




Similar	 approaches	had	also	been	 reported	 in	previ-













a	 prerequisite	 to	 implementation	 of	HACCP	 in	 this	









benefit	 concerning	 reduction	 of	 product	wastage	 or	
re-work.







mitment,	 (b)	 education	 and	 training,	 (c)	 availability	
of	 resources	 and	 (d)	 external	 pressures.	 It	 should	 be	























(2001),	 adequate	 resources,	 such	 as	 funding,	 time,	
human	resources,	monitoring	equipment	and	training	
aids	must	be	provided	to	supervisory	personnel	in	order	




ent	 sectors	of	 external	pressure	 such	as	government,	
customers,	authorized	officers	and	media	(Mortimore	






of	 pressure	 to	 companies,	 since	 they	 are	 responsible	
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the	 law.	Last	 but	 not	 least,	 an	 important	 source	 of	
pressure	corresponds	to	the	media.	Food	safety	scares	







above	 are	 prioritized	 and	 organized	 in	 a	 company.	
Management	commitment	and	training	should	be	the	









straints	 in	HACCP	 implementation,	which	 represent	
practices,	 attitudes	 and	 perceptions	 that	 negatively	
affect	 the	understanding	of	 the	HACCP	concept	and	











their	 risk	 evaluations	 based	on	what	 they	believe	 to	




Another	 barrier	 in	HACCP	 implementation	 can	
be	 company	 size.	 It	 has	 been	 shown	 that	 relatively	
big	 companies	find	 it	 easier	 to	 secure	 resources	 and	
technical	assistance,	whereas	small	businesses	are	less	
likely	to	invest	in	hygiene	and	food	safety	and	prefer	
to	 invest	 in	other	areas.	 in	order	 to	 improve	product	
quality	and	quantity.	Furthermore,	type	of	product	can	





















strictly	 complying	with	 the	 seven	principles	 defined	
for	the	food	industry.	It	should	be	added	also,	another	
barrier	 in	HACCP	 implementation	 is	 the	 company’s	
customers	 that	do	not	demand	use	of	 the	 system.	 In	
most	cases,	company	customers	require	their	suppliers	
to	provide	evidence	that	HACCP	is	being	implemented.	
usually,	 this	means	 going	 through	 an	 inspection	 or	



















Moreover,	 staff’s	 lack	 of	 time	 to	 accomplish	
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mentation	 in	 fast-moving	environments,	such	as	 in	a	
processing	plant.	There	is	always	lack	of	time.	HACCP	
implementation	 is	 time	 consuming	 for	 all	 personnel	








as	 temperature-measuring	 devices,	 could	 be	 anoth-




Good	manufacturing	 and	 hygiene	 practices	 are	















of	 the	 system.	Validation	 procedures	 should	 be	 car-



















(1995-2008)	 on	 food	 safety.	The	 authors	 concluded	
that	 11	 elements	 represent	most	 of	 the	motives	 and	
constraints	identified,	these	being	the	‘vital	few’	factors	




to	 change	 and	 attitudes	 of	 employees,	 (d)	 increase	
in	financial	 resources	and	cost,	 (e)	 lack	of	employee	
training,	(f)	length	of	time	to	develop	and	implement	










evaluating	 the	 Food	 Safety	 Management	 System	



















The	 results	 of	 the	 same	 study	 also	 showed	 that	
enterprises	 implement	HACCP	 systems	mainly	 for	
legal	 compliance,	with	 neither	 real	 understanding	of	
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the	 responses,	 verification	 and	 installation	 costs	 are	
the	most	 important.	 Furthermore,	 staff	 training	 on	
food	safety	does	not	seem	to	be	considered	as	a	fac-
tor	of	significant	importance	by	managers,	although	it	









because	 of	 the	 direct	 trading	 responsibility	 for	 the	











mentation	 in	 a	 number	 of	 businesses	may	be	due	 to	
the	 existence	 of	 several	 technical	 barriers.	 Lack	 of	
awareness	 of	HACCP,	 no	 perceived	 benefits,	 lack	
of	 training,	management	 regressions,	 variability	 of	
production	 lines	 and	 individuality	 of	 each	 product,	
variability	of	consumers’	demands	and	 small	 size	of	
the	enterprise	adversely	affect	performance	of	HACCP	
system.	Also,	 costs	 of	 development,	 application	 and	
maintenance	 of	 the	 system	 seem	 to	 be	 a	 constraint.	




previous	 experiences	with	 food	 safety	 issues,	 trained	
staff	and	management	decision.
The	HACCP	barriers	 should	 be	 clearly	 defined,	




to	 address.	 To	 our	 view,	 lack	 of	management	 com-


















barriers	 to	HACCP	 implementation	and,	 therefore,	 is	
very	useful.		 	
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